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Research Question 
How can people use a planning framework to inform the food waste problem? 







Given the implication of food waste’s effect on the climate and contribution to the climate crisis, 
this research study explores methods for food waste management through a holistic approach, to answer 
the question, “How can people use a planning framework to inform the food waste problem?” Using 
current literature on food waste management and a case study of Ames, IA, this research develops a 
method of food waste reduction, food waste rescue, and food waste diversion through the combined 
efforts of education and outreach, public policy, and public/private partnerships. Through this analysis, 
the research gives way to a need for a flexible and community-based planning guide for food waste 
management. The guide is based on self-assessment, community participation and surveys, a food waste 
management flow chart, and a food waste management checklist.    
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1. Framing the Food Waste Problem 
Introduction 
  
In the United States, due to advances in technology, to most of us, food has become a secondary part 
of our lives. Secondary to our lives because we are no longer forced as a society to hunt and gather our 
food, a process that used to take organization, community effort, and massive amounts of time. The 
modernization of the food system has led to a disconnect between production and preparation (Thyberg 
& Tonjes, 2016). We produce so much food in the United States that it is estimated by the USDA that 35% 
to 40% of this food goes to waste, somewhere along the line from production to consumption every year. 
That is more than 20 pounds of food per person, per month (Gunders, Bloom, 2017). According to ReFED, 
the United States (U.S.) spends approximately 218 billion dollars a year growing, manufacturing, 
processing, distributing, and disposing of food that will never be eaten (2016, 10). Food waste is a problem 
that has global implications and direct ties to climate change and the economy.  
The approach by municipalities to the food waste problem thus far has dealt primarily with post-
consumption food waste diversion programs. City planners have traditionally had a role in the food 
systems, which now includes the role of food waste (Soma & Wakefield, 2011) (Evans-Cowley & Angel 
Arroyo-Rodríguez, 2013). Although planners may not always be involved in the food waste management 
process, planning methods can be used by anyone trying to approach the food waste problem. The goal 
of this project is to use research on consumer habits and food waste reduction, food rescue, and food 
waste diversion methods, as well as the case study of Ames, Iowa, to develop a planning-based checklist 
that people can use to help develop the food waste reduction, rescue, and diversion goals in small and 






How Food Waste Happens 
 
How does food waste happen? Food waste happens on three levels: Production, retail, and 
consumer. For this study, we will only be focusing on consumer levels of food waste but understanding all 
three levels of food waste is vital to combat food waste. There has been an effort in recent times to call 
the production level of food waste, “food loss”, (Principato, 2018; Thyberg & Tonjes, 2016). For this study, 
I will adopt the term food loss as well. According to the Commission for Environmental Cooperation (CEC), 
in the United States, although a lot of food loss/ waste happens at the production level (preharvest and 
post-harvest), a majority of food waste happens at the consumer level.   
 
Estimates of Food Loss and Waste across the Food Supply Chain in North America (CEC, 2017) 
 
Food production is the growing and raising of agriculturally based food items intended for 
consumption. There are few federal restrictions on how food is grown and raised, with the intended 
purpose to make it possible for farmers to manage food production uninhibited by policy (Thyberg & 
Tonjes, 2016). Food waste/loss on a production level happens as a result of many reasons but can be 
broken down into three main issues: Availability of the proper technology, availability of economic 
resources, and negligent practices. To solve the food waste problem on a production level, there needs 
to be a larger investment in the infrastructure of processing agricultural food supplies (Principato, 2018). 
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The retail level of food includes supermarkets, convenience stores, and grocery stores. Food 
retailers are the middlemen between producers and consumers, and a large part of their job is the basic 
storage and distribution of food products. When retailers take food from producers, fresh food is the most 
vulnerable to becoming wasted. Retailers are relying on consumers to buy their product, and most 
retailers over-buy to ensure consumers can have consistency in their buying experience (Thyberg & 
Tonjes, 2016). Retail levels of food waste could be addressed through planning methods but would require 
an additional research study. This will be discussed at the end of the paper.  
Food waste on a consumer-level includes restaurants, fast-food places, and "at-home" 
consumption amongst other non-retail food suppliers. Consumers are responsible for the preparation and 
ultimate consumption of food items. At a consumer level, food waste occurs mostly “away from home” 
in places like restaurants, hospitals, or schools. Food waste at home can be a result of poor food handling 
practices, improper understanding of expiration, and “best by” dates, amongst other things. Food waste 
from production to consumption occurs as a result of negligent practices, practices that are reinforced by 
the U.S. culture of individualism and convenience (Thyberg & Tonjes, 2016).  
Information taken from: (Commission for Environmental Cooperation, 2017) 
For this study, I will only be focusing specifically on consumer food waste. People have been 
advocating for and enacting food waste diversion programs all over the country. Oregon Metro, a regional 
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planning municipality out of Portland, OR for example, has been working to facilitate food waste diversion 
in other cities in the state of Oregon and Washington. What these programs do is divert food waste from 
the landfill. What most of these programs do not do, is advocate for a change in consumer habits that 
produces the waste in the first place. Through a planning framework, we can target not just non-edible 
waste that is unavoidable like animal bones or rinds, but we can also target edible food waste that was 
thrown out for another reason (Principato, 2018). Edible food waste reduction targets sources of waste 
that can be avoided at a consumer level by "away from home" consumers and households. 
  
 
Food Waste and Climate Change  
 
How is food waste a contributor to climate change? According to the EPA, food waste creates a climate 
issue because of the production of methane gas when food is breaking down and the space food waste 
takes up in the landfill. Within the food system, there are multiple levels where greenhouse gases are 
produced, but for now, we will focus on just post-consumption food waste. Landfills require space, time, 
water, and massive amounts of energy to maintain, even after they are considered “full” and are no longer 
taking solid waste. The amount of waste that is contributed to landfills has gone up significantly over time. 
In 1996, the U.S. generated 210 million tons of Municipal Solid Waste (MSW) annually, with 21.4 million 
tons of which was food waste (Haley, 2013). Thirteen years later, in 2010, the amount of Municipal Solid 
Waste created by the U.S. was 250 million tons annually, 34 million tons of which was food waste. The 
amount of food waste per capita has also increased, according to some food waste studies, by 50% since 
1974 (Hall et al., 2009). Food waste has the lowest rate of recovery of all solid waste that contributes to 
the landfill, at a recovery rate of less than 3%.  
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The decomposition of food waste produces methane gas - which is a potent greenhouse gas and has 
21 times the global warming potential of carbon dioxide. Food waste is such a large problem that, 
according to the World Resources Institute, if food waste were a country, it would be the third-largest 
emitter of greenhouse gasses, right after China and the United States (Hanson, Lipinski, Friedrich, 
O'Connor, & James, 2015). According to a continuous study by Project Drawdown, year after year, food 
waste is ranked as the number three action items out of 80 for stopping climate change. Their estimations 
suggest that if food waste was eliminated, 70 gigatons of carbon would be reduced from the ozone, or as 
much as a reduction of greenhouses gases by 11% (Project Drawdown, 2020). 
Food Waste and Food Insecurity  
Food insecurity is defined by the USDA, as a household’s lack of access to enough food with 
nutritious value. Food insecurity creates barriers within a household of a person and a household’s ability 
to lead an active and healthy life (USDA). Food insecure households do not experience food insecurity 
necessarily all the time (although some households do), but a household who has food insecurity may 
have to decide between other basic needs like housing or medical bills, and nutritionally adequate foods. 
Food insecurity is different from hunger. According to the USDA, hunger refers to an individual number of 
people who have a feeling of hunger daily (USDA). Nation-wide, in 2018, according to Feeding America, 
37 million people across the country struggled with hunger, and 14.3 million households struggle with 
food insecurity (Hunger in America, 2020). 
           The negative health effects of hunger and a lack of proper nutrition is the highest and most 
prevalent amongst children. When children are hungry, there can be serious health effects as well as social 
effects. Some effects are missing school, inability to concentrate in classes, their growth can be stunted, 
children can be prone to frequent and severe illnesses, and all of these ailments can, therefore, jeopardize 
a child’s ability to socialize and be a productive member of society (Ke & Ford-Jones, 2015). As a result of 
 11 
these health implications, there is an increasing strain on the governmental healthcare system and a 
reduction of general productivity. 
           The United States is one of the wealthiest countries in the world but struggles with fulfilling our 
citizens’ basic need for food. What does food insecurity have to do with food waste? A study funded by 
the United States Department of Agriculture (USDA) shows that about 35% to 40% of food consumed 
nationally does not get to the table. This is a result of food production flaws as well as restaurants, grocery 
stores, and individual waste (USDA). The same research suggests that nationally, the U.S. wastes around 
one pound of food each day per person or 225 to 290 pounds of food waste a year, enough food to feed 
2 billion people. These numbers are baffling if we are also comparing the number of people who feel the 
effects of food insecurity and hunger on a daily basis. As a result of this information, there is an effort to 
connect food waste with food insecure and hungry people (food rescue), but food waste rates are still 
high. Backed by the federal Good Samaritan Act, food rescue efforts encourage retailers to donate edible 
food, that would otherwise be wasted, to food banks and other food rescue centers.  
Food Supply Chain and Food Waste  
 
Normally, within a system, waste is located at the end of the cycle. The Food Cycle is no different.  
There are many different ways the food system has been diagrammed and researched, but for the 
purposes of this project, I will use a simple diagram that goes from production to consumption. The 
original diagram shows food waste as post-consumption, but the edited diagram shows food waste at 
every almost every step of the food cycle. Understanding this can help people find ways to change our 
culture of consumption. 
 12 
 
Adapted from:  Shri, C.; Williams, C.E; Wilkins, J. & Eames-Sheavly, M. 2011 
If food waste is reduced, the benefit will be felt in all parts of the food system. Farm producers, 
grocery stores, consumers, and people experiencing hunger will reap the benefits while also reducing 
water consumption, land use, and in turn reduce food waste’s effects on climate change (Principato, 
2018).  
Conclusion 
 If food waste is such a big issue, and is such a large contributor to climate change, why has there 
been difficulty getting food waste management programs going? It is projected that one of the reasons 
food waste has not been addressed is because of a lack of state and federal standards for food waste 
policy, and how difficult it is to track progress with food waste reduction and rescue (Harvey, C., 2016). 
Food waste is an issue all across the globe, and if the United States is going to take its role in climate 
change seriously, there needs to be an effort all across the country to increase the efficiency of managing 
food waste. The problem of food waste is at odds with the problem of food security in America, and food 
rescue methods are needed to save edible food from being wasted. For this study and food waste’s 
relationship with the planning process, there is a focus on consumer-level food waste and building 
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relationships with retailers to encourage good food management practices. The next section, based on 
the understanding that wasting food is bad, will explore literature around the causes of food waste in 
consumers, proposed solutions for food waste management, and solution effectiveness.    
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2. Literature Review: Theory and Practice 
Introduction 
Recently, with the impending pressure of a global climate crisis, and the increase in the amount 
of food waste created in the United States, many local municipalities have been trying to implement food 
waste diversion as a part of their climate action and sustainability plans. What this literature review 
addresses are both the theories of why food waste on a consumer-level happens both in and out of home 
and the practice of implementing food waste management strategies. The purpose of this literature 
review is to point out the reason why food waste happens, but also attempt to approach food waste 
practices and policies that solve the problem. Food waste policy and action items should target not just 
food waste diversion from the landfill, but consumer attitudes, behaviors, and individual values both at 
home and away from home (Thyberg & Tonjes, 2016).  
Food Waste Theory  
 
Food waste theory breaks down into two major categories, household waste and away from home 
waste. Each of these breakdowns in consumer food waste creation takes on theories about consumer 
habits, intentions, and culture. Each theory as to why food waste happens on these levels, are also 
indications as to how to approach food waste diversion and reduction on a planning level. This portion of 
the literature review is structured to explain types of household waste, explain the theories of why this 




Household Food Waste 
 
Household food waste as defined for this study as any amount of food waste produced in home. 
Household food waste is produced a result of consumer habits and can be approached through targeting 
overconsumption.  
Why food waste is produced in home 
Food waste can be produced as a result of four major reasons in a consumer household: in store 
behavior, storage activity, food management in the home, and lack of food preparation skills (Bravi et al., 
2020; Principato, 2018; Thyberg & Tonjes, 2016).  In store behavior describes a person’s purchasing 
behavior when shopping in a grocery store or supermarket. Overbuying in a store can lead to an increase 
amount of food waste later on. People tend to over-buy in store due to the influence of grocery store 
advertisements and deals, or as a result of not meal planning or making a grocery list (Bravi et al., 2020).  
Storage activity in home by consumers can affect and increase food waste by a lack of understanding as 
to how to store food. Food that is not stored properly is more likely to go bad (Bravi et al., 2020). The third 
reason for food waste produced in home is because of a lack of food management practices within the 
home. Food management practices refer to the ability of a household consumer to use food that goes bad 
first, which will in turn increase the output of food that is discarded within the home (Bravi et al., 2020). 
Bad food waste management practices are attributed also with a lack of understanding as to how to read 
“best by” dates or “use by” dates, terms that are used on food items that have an ambiguous meaning 
from item to item. Lack of preparation skills refers directly to a households lack of culinary skills, over-
cooking meals, or inability to reuse or recook leftovers (Principato, 2018). 
Theories about in-home food waste 
Theories about the causes of food waste in a home can be broken down into two major categories; 
theories about the global and national market of food waste’s effect on consumer’s behaviors, and at 
home behaviors, attitudes, and values.  
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Food waste in a household has been tied to age, income, geography, and even political forces. The 
system itself is a complicated force from society to society, yet the food waste problem remains the same. 
In the United States, food waste increase has been tied to industrialization, economic growth, 
urbanization, and globalization (Thyberg & Tonjes, 2016). Industrialization as tied to the movement of our 
food from farm to plate, to farm, to factory, to plate. Reduced food cost has distanced people from the 
way food is produced and led to an increase in the amounts of food available in grocery stores, 
supermarkets, and other food sources. Economic growth within the United States has increased the 
amount of buying power the average American has, which in turn leads to an increase of spending with a 
disposable income on food that may not necessarily get eaten. Urbanization has also caused a distancing 
between people and their relationship with food sources. And globalization has increased the variety of 
food and the distance between shipments, which decreases the amount of time fresh food is good for, 
and also leads to a lack of awareness about the food system from which it comes (Thyberg & Tonjes, 
2016). Older people statistically produce less waste than younger people. Lower-income people tend to 
produce less waste than higher-income people (Thyberg & Tonjes, 2016).   
In home food waste comes from a series of cultural and behavioral attitudes that lead to the idea that 
food waste is not an intentional act (Barone et al., 2019; Thyberg & Tonjes, 2016). People do not intend 
to waste food, because that would mean they are wasting time, money, and energy that could be used 
elsewhere in their lives. There are four cultural and behavioral elements to food waste that may block a 
household consumer’s intention to reduce food waste within the home. These elements are having a 
healthy diet, saving money, concern about the health risks, and the concept of being a “good provider” 
(Barone et al., 2019).  A household consumer’s intention to have a healthy diet may contribute positively 
to an increase in food waste. The higher amount of fresh fruits and vegetables within the household, 
usually, the higher amounts of food that will be contributed to food waste. Saving money refers to a 
household consumer’s willingness to buy lower quality food for a decrease in the price of the products.  
 17 
Concerns about health risks refer to a household consumer’s fear of food contamination or expiration 
about a food’s quality. And “being a good provider” refers directly to a household’s relationship with 
providing adequate amounts of food for their entire household. This attitude leads to an increase in food 
waste because there is a tendency to overbuy (Barone et al., 2019).  All of these behaviors and attitudes 
towards food are not meant to increase the amount of waste but are logical responses to food problems 
in a household. That being said, within the same study, there was also a positive correlation between a 
decrease in food waste and the intention to decrease food waste (Barone et al., 2019).   
 
Behavioral Factors that Contribute to Food Waste 
(Barone et al., 2019) 
  
 
All in all, food waste reduction in home is complicated and will require a solution that targets a multi-
pronged approach to change attitudes and behaviors towards food waste. Since there is a positive 
relationship between intention to reducing food waste and reducing food waste, education about food 
waste reduction should target behaviors of at home consumers when shopping, handling, storing, and 





Away from Home Food Waste  
Why food waste is produced away from home 
 Food waste produced “away from home” comes as a result of restaurant food waste and large 
kitchen waste (like in hospitals and schools). Food waste comes as a responsibility of the kitchen itself, 
and the client.  Food waste within a food establishment comes as a consequence of four major areas of 
kitchen waste: over-ordering, poor meal planning, large proportions, and poor food prep (Principato, 
2018). Another factor that has been known to contribute to an increase in food waste is plate size and 
conceptual restaurants that rely on “all you can eat” (Ravandi & Jovanovic, 2019; Thyberg & Tonjes, 2016).  
A restaurant’s kitchen waste in a normal order to table/take out operation’s main waste comes 
from within the kitchen itself and is mainly the responsibility of kitchen managers, and the cooks 
themselves (Principato, 2018). Kitchen managers have the responsibility of ordering food and planning 
meals for the week. Food waste can happen when a kitchen over orders in either a miscalculation as to 
how much food they will need for the week or in the over-anticipation of more customers then they get. 
A lot of restaurants will opt to buy more, rather than less to keep customer satisfaction high. They prefer 
to throw out food, as opposed to running out of food. 
 Food waste can also happen if a menu is poorly planned and there is more food than was thought to 
make menu items (Principato, 2018). There is also a correlation between large portion sizes and food 
waste (Ravandi & Jovanovic, 2019; Thyberg & Tonjes, 2016). While most restaurants provide takeaway 
containers for portions that have gone uneaten, this does not guarantee a client will take food home with 
them or eat the leftovers. Portion size and plate size are normally correlated, and when a plate is bigger, 
the portion is normally large as well. The larger the plate, the more food waste there tends to be in a 
restaurant. There is also a lot of food waste that comes from inedible food scraps, and unless there is 
legislation in place that forces food waste diversion, a lot of this food will go into the landfill (Thyberg & 
Tonjes, 2016). When it comes to client responsibility, food waste is a lot more manageable, the client 
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needs to either finish their food or take it comes with them in anticipation of finishing it later. A restaurant 
normally does not push a client to take home leftovers, so if they leave a plate of food, health code gives 
the restaurant no choice but to throw this food away.  
Theories about away from home food waste 
There is a lack of formal research regarding theories around away from home food waste 
production (Principato, 2018). Based on the understanding that a person’s culture and values can affect 
their intentions towards food waste, the same is to be assumed for restaurants and kitchens. Away from 
home waste can be seen as a combination of a few different cultural changes over time, including 
increased portion sizes and plate sizes, as well as the increased cheapness and availability of food. Along 
with this change, we also see a culture of away from home establishments that prioritize keeping the 
customer happy over efficiency (Thyberg & Tonjes, 2016). 
 Even though most away from home consumption points are running a business, having a client-
focused model tends to create an excuse for restaurants to over-buy. Unlike at home consumption, 
kitchen managers who order the food put a lot of thought into how the food will be used, and so the 
issues with over-buying tend to come with over-ordering in anticipation of the greatest number of guests 
(Principato, 2018; Thyberg & Tonjes, 2016). The culture of over-consumption goes hand in hand with the 
increase of serving sizes over the years. Portion sizes have grown by as much as 42 percent all across the 
world (Wansink & Wansink, 2010). Are portion sizes meaning people are eating more? Yes, people are 
eating more, but there is also a lot more food, and as portion sizes have increased over time, so has the 
amount of food waste (Haley, 2013).  
Food Waste Practice, Planning, and Policy  
Amongst sustainability goals and climate action plans, local municipalities have addressed not only 
the general reduction of waste into the landfills but a call to food waste diversion as well. Relating directly 
to consumer waste values, policies should complement the values of a community with current waste 
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goals. This section intends to not only address what kinds of policy cities can implement to address food 
waste management but to break down what each problem these policies and practices target. In 
consumer-based food waste management, policy and practice focus on food waste reduction, food 
rescue, and food waste diversion. 
Food Waste Reduction  
Food waste reduction policy and programming should focus on consumer attitudes, behaviors, and 
values when it comes to food waste with the overall intention to decrease the amount of food that is 
wasted by consumers. As it exists currently, there are few examples of policies that exist to prioritize food 
waste reduction for consumers. The policies that exist now around food waste reduction prioritizes an 
increase in the efficiency of food waste diversion systems, shifts preferences to favor food waste diversion 
as opposed to a landfill, and mandates systematic change of the entire solid waste management structure 
of waste reduction.  
Dramatic changes in a system are vital to influencing consumer behavior, regardless of individual 
values around food waste reduction and diversion (Mock, 2018). That being said, the acceptability of 
policy is vital for a municipality to have a successful food waste management program. Some methods of 
policy that have been suggested to reduce food waste are rebates for consumers who divert waste or 
reduce the quantity of waste in their garbage can, or reward companies that have successfully reduced 
food waste. To shift the food waste system to be more reduction based, the framework of food waste 
reduction should focus on the different influencers of food waste that exist in the first place (Poças Ribeiro 
et al., 2019). This kind of food waste policy should also focus on consumer's relationship with retailers, 
and policy on food waste reduction in the retail sector.  
Food Rescue  
Food rescue is a type of food waste diversion that focuses on “saving” edible food from becoming 
a part of the landfill. Food rescue in the United States has centered mostly around the Good Samaritan 
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Law which reduces liability for retailers to encourage food donation to nonprofit food banks or food 
kitchens. As stated in the first part of this paper, food waste recovery has been around for decades, but 
only for retail to food pantries and food kitchen. What these policies fail to address is the amount of edible 
food that goes to waste outside of the retail sector in restaurants, schools, hospitals, or hotel kitchens 
(Principato, 2018). Policy around food recovery needs to center itself on allowing edible and safe food to 
be re-distributed to the food insecure and hungry beyond the retail sector. In the same way that the Good 
Samaritan Act encouraged retailers to donate edible food to be used for food insecurity and hunger, the 
same type of policy could encourage donors in the consumer fields, especially restaurants and large-scale 
food operations (Poças Ribeiro et al., 2019). 
The downside to food rescue is that this relationship between retailers and consumer to food kitchens 
give the impression that nothing structurally needs to be dealt with if food is being “rescued.” Retailers 
and consumers can easily say, ‘I do not need to reduce food waste if the food is going to another location.’ 
What has not been discussed about the relationship between retailers, consumers, and food-insecure 
people is the amount of food waste that happens in food banks/kitchens themselves. Further research 
needs to be done in this field. Food insecurity and food rescue a large problem that cannot be solved 
simply by diverting unwanted food to food banks and food kitchens. The food that does not have a market 
for paying customers, may not have a market for non-paying customers either. 
Food Waste Diversion  
Food waste diversion focuses on removing as much food waste from the landfill as possible. After 
food waste reduction and food rescue, food waste diversion is the last priority for dealing with food waste, 
but an important part. Food waste diversion can be handled in a multi-pronged approach that deals with 
the entire system of solid waste management, imposition of a landfill tax to encourage food waste 
diversion, shifting hauling costs from landfill to food waste diversion sites, and finally mandating food 
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waste diversion within a municipality. These approaches are variable, and can be adapted in increments, 
but all aimed towards the goal of complete food waste diversion from a landfill.  
As with food waste reduction, the system of solid waste management should be altered to not just 
deal with food waste diversion, as a part of the system, but to change the system itself. Food waste 
diversion, along with other forms of solid waste management should be a public good, not something 
controlled by private enterprises (Krones, 2019). A landfill tax has been shown to show a positive 
relationship between the amount of tax and level of food waste diversion (Nicolli & Mazzanti, 2013). The 
landfill tax is based on a weight calculation, the less garbage that has to be hauled, the lower your tax on 
garbage. The consumer pays for bad behavior. Another way to incentive food waste diversion, is through 
manipulating prices to favor food waste diversion hauling. In many municipalities, the cost to haul food 
waste is higher than that to haul garbage. Shifting this cost in favor or food waste diversion, could be a 
good step to incentive diversion of food waste (Nicolli & Mazzanti, 2013). The next step would be to 
mandate organic waste diversion from the landfill, along with targets of food waste reduction from the 





From the literature review, we can surmise that the number one goal of food waste programming 
is to reduce food waste by consumers. From the literature, a reduction in the overall amount of waste 
consumers produce either through attitudes, education, or values happens through educational 
campaigns and policy change. The second greatest priority for food waste programming is to increase 
food rescue. An increase in food rescue happens through programming and networking opportunities for 
food rescue, and through the policy that supports these networks. And the last priority, although still very 
important to the food waste management process, is programming for food waste diversion. Food waste 
diversion, according to the literature should focus on policy and preferencing food waste over a 
contribution to the landfill. From this literature review, we can see what suggestions exist for program 
changes and implementations (Literature Review Findings) and can form a lens to see the rest of the study 
with what the priorities of a food waste management program should be (Food Waste Priorities Diagram).  
 


















3. Case Study: Ames Food Waste Diversion Pilot Program 
Ames, IA  
Located 30 miles north of Des Moines, IA, Ames, is home to Iowa State University. As a typical 
college town, of a population of 67,154 people, roughly half are students. Since there is a large student 
population, that means there are a lot more renters than you would find in other cities. Like a lot of cities 
in the United States, Ames is striving towards a more sustainable future. As of early 2020, the city is 
seeking to enact a climate action plan with goals to increase sustainability and reduce overall city-wide 
greenhouse gas emissions. In 2019, Ames began a volunteer-based pilot program for food waste diversion. 
Given the size and newness of the food waste diversion program and climate action plan, we can see 
where food waste priorities lie within city goals and objectives and expose what opportunities there may 
be for improvement to the food waste system. Through an examination of existing documentation, 
understanding the solid waste management dynamic of the city, and an interview with waste 
management experts at the City of Ames, this case study, through interviews and document analysis, 
examines the complexities of the food waste problem, and the problems this can pose to a city, regardless 
of size. Through this process, the intention is to take this information and use it to build a justification for 
a case by case flexible food waste checklist.  
Methodology- Document Analysis & Interviewing 
 
This case study uses two methods: document analysis and interviews. The document analysis is 
an exploration of a 2017 Waste Diversion Enhancement & Recommendation Report produced by SCS 
Engineers. SCS engineers are consultants hired by the city aimed with the task of exploring the efficiency 
of the Ames Resource Recovery Center’s incineration system for solid waste. The goal for the document 
analysis was to look for words that describe organic waste material and food waste specifically to 
understand why food waste diversion is important for the City of Ames.   
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The methodology and approach for the interview were based on building a conversation with 
solid waste management experts. To maintain anonymity, they will be referred to as Person 1 Person 2. 
They both worked together with other experts to form the food waste diversion program in July of 2019 
and are still working towards the assessment and improvement of the program. The interview was one-
and-a-half-hours with two solid waste management experts with many years of experience in their field, 
who work for the city of Ames (Person 1 and Person 2). Because of COVID-19, we used a videoconference 
to discuss the Ames Food Waste Diversion Pilot Project. There were two main goals of conducting the 
interviews for this research. The first aim was to get to know the goals and priorities of the current food 
waste program, which includes motivations for the City of Ames and the Resource Recovery Center to 
start a food waste program, to gauge how well the creators of the program think the program is going so 
far, and to gain background information on the program. The second goal of the interview was to engage 
with waste management experts on what specific elements of food waste programming need to be in 
place for it to be successful. The types of questions (full list in appendix) asked in the interview concern 
the structure of the program, why it was formed, who is involved in the food waste diversion process, and 
what the experts believe needs to be improved. 
Document Analysis   
 
Waste Diversion Enhancement & Recommendation Report 
 
 In Ames, the city utilizes a Resource Recovery Plant (RRP), that incinerates garbage for use of 
energy. The RRP was developed in 1975 and was the first municipally owned and operated waste to energy 
facility in the nation. The RRP does not just burn all of the material that is brought to the facility. Burnable 
material is used in incinerators as a way to create electricity for the city, and material that is not burnable 
is either sorted to be recycled, reused, or brought to the landfill. In 2017, a Waste Diversion Enhancement 
& Recommendation Report was conducted for the City of Ames (COA) and City of Ames Resource Recovery 
Plant, to provide information on suitable and unsuitable material that comes into the Resource Recover 
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Plant, as well as to gauge community interest in additional waste management service. The results of this 
study, (amongst other action items), determined the city needed to start diverting food waste from the 
garbage to increase the efficiency of the system and included recommendations for the COA and the RRP 
to improve and develop programs for solid waste management. Part of this report detailed what benefit 
the RRP could see from the diversion of organic material, which includes food waste. It was determined 
that “removing organics will positively affect beneficial fuels… by causing less contamination of the paper 
material. (WDERP, 7)” The report detailed potential options for the COA to take as next steps which 
included increasing food rescue efforts and teaming up with private contractors to help facilitate food 
waste diversion. Person 1 said in regards to the Resource Recovery Center, “The belief (by the public) is 
that anything that goes into our garbage becomes electricity…but not everything is created equal in terms 
of what is considered beneficial fuel to be made into electricity… the team was finding it particularly 
challenging because there were not a lot of things coming in that were beneficial (able to be incinerated) 
and then (as a result) became landfilled. There is an additional handling consideration and then an 
additional cost consideration to the community.” 
In the 2017 Waste Diversion report, SCS Engineers also conducted a community survey to gauge 
public attitudes towards the solid waste management system. That report found that 15% of people 
surveyed currently do some form of backyard composting, and 79% of survey participants dispose of food 
waste in the garbage. Of the people surveyed, 24% of respondents displayed a willingness to bring their 
food waste to a local composting site, and 35% responded positively and with a willingness to subscribe 
to a pick-up service for food waste. 45% of respondents said they were willing to pay a 1-5% increase in 
their monthly hauling fees, while 34% responded said they are not willing to pay any additional fees. 
One of the final recommendations for the waste diversion report around the subject of food waste 
was to focus their efforts on food waste diversion pilot project for restaurants, and a program for food 
waste diversion for residents. 
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Food Waste Diversion Pilot Program 
 In April 2018, the City of Ames started offering a $50.00 rebate to residents who created compost 
piles on their private property. In July of 2019, the COA and the RRP began a volunteer-based food waste 
diversion program. The program is structured where residents, restaurants, and other kinds of consumers 
can buy a $20 food waste diversion starter kit.  
This kit includes:  
- A 4-gallon bucket with a seal-tight lid and handle  
- A punch card good for 5 drop-offs of food waste 
- 5 compostable bags to line the bucket 
- A guide for the food waste diversion program 
The individual who uses this system is responsible for bringing the food waste in their bucket to 
either the Resource Recovery Plant (year-round) or Green RU, the private contractor who process-es the 
food waste into compost (summer-fall). The cost to the individual who participates in this program breaks 
down into $2 per drop-off (minus the initial cost of the bucket), as well as the time and energy it takes for 
that individual to drive and wait for service at either location. Due to COVID-19 concerns, this program 
was made free by the COA in April 2020, where residents could drop off their food waste at the Resource 
Recovery Plant, free of charge. The program is set to be re-evaluated in July 2020.  
The cost to the city for this program according to both Person 1 and Person 2 is minimal. Person 
2 said, "We are paying the commercial composter (GreenRU) to pick up the food waste diversion that is 
dropped off at our facility and also at their facility, they have a drop off location in town, it has to be picked 
up and hauled to their facility to be composted‚ the buckets (for food waste), we kind of break even." 
Food waste diversion can potentially increase costs for a city, so the fact that the City of Ames is "breaking 
even" in their pilot program is a good start. During the interview, there was also talk of alternatives to 
contracting compost to a private hauler. Person 2 said, "We are looking at alternative options for the city. 
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The wastewater treatment plant has an anaerobic digestor that they use as part of their wastewater 
treatment where they collect the methane and they use that to generate heat and or electricity to use at 
their facility." An anaerobic digester, according to the American Biogas Council is the biological process 
where microorganisms, without the use of oxygen, break down biodegradable material. The results of this 
biological process are the emission of biogas which then can be captured and used to make heat and 
electricity. This shift to the wastewater treatment plant could decrease costs for the city, and also make 
food waste diversion benefit the city.   
Interview Analysis  
 
From the interview, there were two major outcomes, one being the detailed description of the 
program's strengths, weaknesses, and opinions on the role of planning. The second outcome was the 
relationship between education and awareness, policy change, and public-private partnership. Based on 
the interview, we know the City of Ames is still in the beginning stages of food waste diversion and could 
use a more resident and restaurant participation. The method of this interview analysis was to look 
through the interview transcript at specific questions asked and select quotes that reflected the general 
attitudes towards program strengths, weaknesses, and the role of planning in the food waste 
management world.  
Program Strengths  
Important things to note from the interview was an excitement for the way the food waste pilot 
program is functioning currently. The strengths of the program as they are now can be expressed through 
a direct quote from Person 1, “Part of the beauty of the plan we have in place right now is that it’s 
individually-based, it’s as easy as everyone collecting their pop cans, and taking them back for redemption. 
We are offering a service that no matter where you live, you can have a (food waste diversion) bucket at 
your house, you can be collecting material and you can be dropping it off.” Person 1 added later, “We 
priced it (the food waste diversion program) with consideration and thoughtfulness in folks being able to 
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take part in the program. Person 2 had a more altruistic appreciation for the pilot program, saying, “I know 
we are not going to reach 100% of the population, but the people we are reaching are early adopters that 
are sharing that message with other people… and really encouraging people to be sustainable.” The 
positive attributes of the program, according to the waste experts was the ease of operation to participate 
in the food waste program, the minimal cost to the city, the “word of mouth” marketing of the program, 
that it is sustainably focused, flexible, and easily acceptable by the public.  
Program Weaknesses & Resources Needed for Improvement 
Like all new projects, there are strengths and weaknesses. When asked about some challenges of 
the program so far and potential improvements that may need to be made, there was an understanding 
that there would need to be an evaluation period after the one-year trial period of the pilot program ends 
for a more formal assessment. The biggest aspect of the program interviewees wanted to see is higher 
participation in the program. They assessed that they needed to make it as easy as possible for people to 
participate, by finding out what may be preventing people from participating in the program. They cited 
a potential lack of awareness that the program existed, or how easy it was to participate in, and the 
revolving student population as some potential hurdles they would have to overcome moving forward. 
According to Person 1, “One of the challenges is if something is not mandatory… (it comes down to) how 
convenient is it… what has the interest been? what has the involvement been?” Since the program is so 
new to the city, there are a lot of ways the program can be integrated into the city-wide climate action 
plan and marketed differently. The interviewees cited a need for an education and awareness campaign, 
better funding, a better need for targeting consumer habits, and appealing to what people can gain from 
not generating food waste. 
Role of Planning  
 When asked what the role of a city-planner was in the food waste management process the 
interviewee’s stated that planning can be used as a platform to expand the approach of food waste 
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management through an individualized and neighborhood approach as well as the consideration of how 
a community ebbs and flows through its network of people. Person 2 pointed to other countries’ 
approaches to waste management as something to look to, citing that in the United States, “We have 
made everything so individualized… In some places, there is more of a community approach or a 
neighborhood approach.”  
           What planners can do for food waste management systems is provide a foundation to bring in 
multiple stakeholders, build community outreach and understanding through engagement exercises, 
relay food waste goals in comprehensive plan documents, and advocate for policy to make improvements 
to the food waste management systems. Planning methods can be used whether a planner is involved in 
the food waste management system or not.  
Education and Awareness, Policy Change, and Public / Private Partnership 
The main takeaway from the waste experts was the working relationship between programming 
for waste on multiple levels concurrently. Programs don’t work in a vacuum and rely on community 
acceptance, city-council approval, and a working relationship between food waste stakeholders.  
Interview Analysis Chart  
Below you will find an interview analysis chart that goes through the quotes relayed by these 
waste experts, as well as the key takeaways and how they relate to the key themes of the literature 
review’s hierarchy of reducing food waste, increasing food rescue, and prioritizing food waste diversion. 
The chart was created through analysis and grouping quotes from the interview transcript and will be 




Rachel Scudder  
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4. Literature Review and Interview as a Foundation for the Food Waste 
Management Checklist 
From both the literature review and the interviews, there was a consensus that food waste 
management is not just food waste diversion programs but targeting consumer values and building public 
understanding of the importance of food waste on a community for the long term. Specifically, the 
literature review draws out methods for addressing food waste reduction through education and policy 
changes that affect a consumer’s buying habits and deter them from making waste conscience decisions. 
The literature review also talks specifically about how to target restaurants and large-scale food waste 
makers like hospitals and schools through education, outreach, and rebate programs. Drawing from 
priorities of food waste management the research finds that reducing consumer food waste is the 1st 
priority, followed by increasing food rescue efforts, and lastly having effective food waste diversion. These 
priorities work together for a more effective food waste management method. They are reliant on the 
relationship between the municipality and the public and how the public values food waste as a 
sustainability priority.  
The interview complements the findings of the literature review in emphasis by waste experts on 
building a community value of food waste management through education and outreach as well as being 
honest about policies and programming that may not fit the value of a community. The interview suggests 
a slow approach to food waste management that relies on relationships and understandings between the 
public’s awareness of food waste programming in an attempt to gauge what value they draw from it, as 
well as food waste stakeholders like private hauling companies and city council, as well as making sure 
policy doesn’t divert too far away from what people are used to. The interviewee’s call for policies that 
compliment city priorities that are grounded in community outreach and awareness that specifically 
target values. 
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Together these two methods come to form a call for food waste reduction, increasing food rescue, 
and prioritizing food waste diversion through education and awareness, policy change, and public/private 
partnership. Each element of this framework is essential for the success of a food waste management 
program. This framework (below) forms the foundation for the next chapter of this research: a flexible 
planning “checklist” for food waste management practices that can be used by people to not only check 
in on how their food waste management practices are working but can use it to inform and increase 
relevancy related to the values of their community. 
 




5.  Food Waste Management Checklist Process 
Overview and purpose  
What makes this checklist different from other food waste management materials that exist is the 
emphasis on building community values in tandem with policy change and public/private partnerships. 
Although policy is a contributing factor to a successful food waste management program, implementing 
too quick of a change in policy can be hard for people to follow, and could also, without community 
consent, make it hard to move forward in the program. Not everyone is going to value the altruistic benefit 
of food waste management, so the program needs to focus beyond environmental benefits and be 
designed to be easy and preferable to do. Since food waste can be hard to measure the benefits of, this 
system does not rely on “markers” of food waste reduction, rescue, and diversion.   
For each consumer type, there is an individual checklist that is appropriate for each. This means 
that each community will use multiple checklists simultaneously to build their food waste management 
program. For the purposes of this research project, there are three sample checklists: Private residential, 
multi-family housing, and restaurants. These three samples have been chosen based off of the research 
done in the literature review section of this report. The intention of these checklists is for them to be able 
to be added to as new research becomes relevant. This not only makes them flexible, but increasingly 
relevant as food waste management programs mature.  
The purpose of this checklist and all of the elements that contribute to a successful food waste 
management plan relies on four main parts:  
1. Self-Assessment- 
Intended to be used in the beginning, annually or biannually to assess the current state of the 
food waste management process. Elements to address are based on existing programs and use 
professional judgment to take a step back and see where the strengths, weaknesses, opportunities, and 
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threats of the existing program are. If already using the checklist, these elements can be addressed using 
the “accomplish?” and “still working on” columns in the checklist itself.  
2. Community Participation and Survey- 
 Community participation events and focus groups could help gauge specific issues of a food waste 
management program and/or build community knowledge on the importance of food waste 
management. Designed specifically for a community, a survey is meant to gauge community attitudes of 
the existence of or progress of a food waste management program. This element should be taken seriously 
because it informs how much acceptance people have for the food waste management system. Potential 
partners for engagement are, local universities, NGO’s, or COC’s.  
3. Food Waste Management Flow-Chart- 
 The food waste management flow-chart is intended to be used, based off of the self-assessment 
and community engagement elements of this checklist, to assess what elements of the checklist are 
appropriate for their food waste management program as it has been assessed. Whatever “scenario” a 
city’s community falls into is addressed in the “FW Scenario” column of the checklist which shows what 
kinds of elements are appropriate for each community.  
4. Checklist-  
 Intended to be used with flexibility, the checklist’s purpose is to guide a city in programs that are 
specifically appropriate for their community. The food waste checklist is divided into private residential, 





All in all, this guide is intended to be purposefully flexible with the understanding that each 
community is unique. The guide is also intended to be used cyclically, where the checklist is not the end 
goal, and is continuously informed by the other three elements. This guide favors a system that lends itself 
to steady change to accept food waste management on a community level but uses policy and 
public/private partnership to enforce these changes.  
1. Self-Assessment  
 The purpose of this self-assessment is to be used annually, biannually, or at whatever time 
increment the municipality sees fit to engage with their starting point or progress within the food waste 
management process. Within this framework, planners can start to engage with the strengths of their 
community with the food waste program, and what some challenges might be along the way. With this 
self-assessment, if already engaged with this checklist system, the checklist can provide input about what 
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programs and policies are already in place from the checklist, along with short term and long-term projects 
the city may be working on. This part of the process is intended to emphasize the strengths of the food 
waste management program as it exists as a foundation to build on. Building on success is more helpful 
than assessing and fixing failed programs. The challenges of the program can become an informative tool 
to guide “what not to do” going forward, and needs to be taken seriously, especially if the issues are with 
the acceptability of a policy or program in the city. A framework for a self-assessment exists below and 
should be expanded as necessary to encompass more or less space to write in programming or comments.  
 
 




By: Rachel Scudder 
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2. Community Participation and/or Survey  
 
Each community is unique in what it values. These values are not random and are a result of 
demographic makeup, cultural heritage, or physical surroundings of a community amongst other 
elements. The intention of community engagement in the food waste management process is to build an 
understanding within a community of not just why food waste reduction, rescue, and diversion is 
important, but how a municipality should approach programs and policies in food waste management. 
For example, in a smaller community like Ames, IA that has a lot of multi-person housing with a revolving 
population, would be completely different from an approach in a mid-sized city like Des Moines, IA that 
has a lot of renters, but the population stays pretty consistent throughout the year. Whenever a city 
decides to evaluate their food waste management system, there should be a level of community 
engagement that happens to see if there has been a shift in attitudes around food waste, how people feel 
about current programs, where food waste diversion is strongest, and who what sectors of the food waste 
management program seem to not be doing well. 
In areas of the program that are not doing well, need more consistent engagement, or are new to 
the city, there are other community engagement methods that should be used to build and inform groups 
of people. These methods are community-building exercises to bring together stakeholders, public 




Types of Community Engagement-  
 
1. Required Community Engagement 
a. Community Survey 
A community survey should always ask for demographic information, housing status, and 
gauge attitudes and knowledge about specific programs. Surveys should be personalized to 
each community and target specific food waste goals. (Community Places, 2014) 
i. In Person Engagement Suggestions 
- Farmers markets  
- Festivals 
- Public meetings 
ii. Online 
- Broad target (ex. all housing types & businesses) 
- Specific targets (ex. just multifamily housing) 
2. Other Community Engagement 
a. Community Building Exercises   
Community building is a type of community engagement that is less focused on the subject 
of the meeting and more on building relationships within a community. This type of exercise 
could be helpful to bring together food waste rescue centers, waste haulers, grocery store 
management, restaurant owners, food waste experts, and other food waste stakeholders 
together who would not normally work together. These relationships can bring out a common 
goal for a group. (Community Places, 2014) 
b. Public Meetings 
Regular public meetings are a great way to engage a broad group of the community to inform 
the public about new projects or educate people on the importance of food waste 
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management. Public meetings can be a place to conduct surveys and can be used to attract 
publicity for larger scale food waste management projects. Like a community building 
exercise, this can also be a good way to build networks for future engagement. (Community 
Places, 2014) 
c. Focus Groups  
Focus groups can be a great way to engage specific groups of people to solve a specific issue. 
Although these groups can be time consuming, focus groups can target stakeholders or a 
group that cannot be engaged in a broadly focused survey or public meeting. (Community 
Places, 2014) 
Community engagement is essential for the success of any program and is a continuous process 
that requires a lot of time, effort, and perseverance. What can be achieved through community 
engagement is a greater public and stakeholder understanding of the food waste management process 
and its importance. Through this process, food waste management planners can expose the values, 
strengths, and hurdles of their community for a better and more effective food waste management plan. 
Community engagement should be a continually process and should directly inform food waste 









3. Food Waste Management Flow-Chart  
 
The intention of the food waste management flow chart is to be used, based on the self-
assessment and community engagement practices, as a guide to suggest what parts of the food waste 
management (FWM) checklist might be appropriate for a specific community. The flow chart is based on 
two parts, the first is based on community engagement feedback, and the second is based on the structure 
of the solid waste management system. In cities where there are not privately contracted haulers, it can 
be easier to instill policy and change the solid waste system to favor diversion. Scenario 6 is the least 
acceptable circumstance and Scenario 1 is the most acceptable. In scenarios 5 and 6, there may need to 
be a greater emphasis on education campaigns and instilling food waste values and acceptability, while in 
scenarios 1 and 2, with a high level of acceptability, there can maybe be more aggressive policy and 














How to use the Food Waste Management Flow Chart in the Checklist 
Rachel Scudder  
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4. Food Waste Management Checklist 
 
The food waste management (FWM) checklist is the final phase of the process and is intended to 
be used as a flexible and customizable guide for cities to “pick and choose” the right food waste 
management plan for them. Based off the other sections of the food waste management process, this 
guide should be guided by whatever “scenario” is right for their community.  
Using the FWM Checklist Framework, based on the literature review and case study interviews, 
the FWM Checklist uses educational awareness, policy change, and public/private partnership to build on 
overarching goals and objectives. Each set of goals is also divided into three sections, reduce food waste, 
increase food rescue and prioritize food waste diversion.  
 
Food Waste Management Checklist Framework 
Rachel Scudder 
 
The FWM Checklist is also divided into three individual sections, targeted at different types of 
consumer operations, private residential, multi-family housing, and restaurants. Each section needs 
unique programming approaches, although there may be some overlap. Additional checklists that could 
be added using the same framework are large-scale operations like hospitals or schools, and retail 
operations like grocery stores.  
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Full Spreadsheet:  
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Private Residential – Reduce Food Waste- Public/ Private Partnership  
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2. Private Residential –Increase Food Rescue  
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3. Private Residential- Prioritize Food Waste Diversion 
 
Private Residential - Prioritize Food Waste Diversion -Education & Awareness  
 
Private Residential- Prioritize Food Waste Diversion - Policy Change 
 





Full Spreadsheet:  
 

















2. Multifamily Housing - Increase Food Rescue  
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3. Multifamily Housing - Prioritize Food Waste Diversion 
 
Multifamily Housing - Prioritize Food Waste Diversion - Education & Awareness  
 
Multifamily Housing - Prioritize Food Waste Diversion - Policy Change  
 





Full Spreadsheet:  
 




Restaurants - Reduce Food Waste - Education & Awareness  
 
Restaurants - Reduce Food Waste - Policy Change  
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2. Restaurants - Increase Food Rescue  
 
Restaurants - Increase Food Rescue - Education & Awareness 
 




Restaurants - Increase Food Rescue - Public/ Private Partnership 
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3. Restaurants - Prioritize Food Waste Diversion  
 
Restaurants - Prioritize Food Waste Diversion - Education & Awareness 
 










6.  Conclusion and Discussion 
Conclusion 
 
 The strengths of engaging food waste management through city and planning exercises is the 
ability of a planning framework to bring a more holistic approach to food waste management. A planning 
framework can act as a platform to build common ground, and approach educating and engaging 
community values to access not just willing participants in food waste reduction, rescue, and diversion, 
but the people who may not feel an altruistic sense of duty to manage their food waste. Through a 
literature review, a case study, and interviews, there is an understanding that food waste management is 
a complicated process that can not solved merely through strict policy implementation, but through 
actively engaging with a community through education and outreach, public change, and public private 
partnership to reduce food waste, increase food rescue, and prioritize food waste diversion for a more 
sustainable future. The value of this study is the flexibility and understanding that food waste 
management is not only complicated but needs to be customized to fit each community individually. This 
system is flexible in a way that elements and new research and recommendations can easily be added and 
changed within the checklist without compromising the structure of the planning process. No matter how 
the elements and individual action items of the checklist are addressed, as long as there has been a self-
assessment, community participation and an evaluation of a community’s place in the scenario flow chart, 
there is room for proper food waste management. It is through this method of approaching food waste, 
that communities can more holistically approach food waste management to address and work towards 
climate action goals.   
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Discussion for Further Study  
What this research does not address as intently as it should is how to manage larger-scale operations 
like hospitals and schools. Since some of these larger-scale operations can deal with their food waste 
management in its entirety, they may also be able to use this guide for their food waste management. 
This guide is more useful for small and mid-sized cities than larger cities because of the scale of community 
engagement that can happen. If used by a larger city, municipalities may want to take a neighborhood 
scale approach. Although mentioned in the study several times, retail is another way to engage in food 
waste management and could be integrated into the food waste management checklist. Since this project 
was consumer-focused, more research would need to be done with retail food waste and how to approach 
this via the food waste management checklist method. Another next step for this checklist framework 
would be to address how other cities address food waste management. Since there were only two 
interviewees from a single city, it would be advantageous to see how other small and mid-sized cities feel 
about food waste management practices within their own cities. More interviews with different cities 
would lend itself to a more robust understanding of what types of education, policy, and partnerships are 
possible within the food waste management framework.    
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 7. Appendix 
Definitions  
 
Anerobic Digestor-  
“Anaerobic digestion is a series of biological processes in which microorganisms break down 
biodegradable material in the absence of oxygen. One of the end products is biogas, which is combusted 









Food Waste-   
“Food waste refers to food such as plate waste (i.e., food that has been served but not eaten), spoiled 
food, or peels and rinds considered inedible that is sent to feed animals, to be composted or anaerobically 




Food Loss-  




Food Insecurity-   




Food Waste Diversion- 
Movement of organic material from the landfill. “Most food waste, including meat and dairy, can be 





Food Waste Management- 
The organization and programming of food waste reduction, rescue, and diversion efforts to reduce 
environmental implications.  
 





Food Waste Reduction-  
Decreasing the amount of waste on a household, neighborhood, or community level through 
contentious effort to waste less food.  
 
Source- Rachel Scudder 
 
Food Rescue-  
“Food rescue is the practice of collecting edible food that would have otherwise gone to waste from 
restaurants, grocers and other food establishments and distributing it to local hunger relief agencies. Food 
rescue is extremely effective because it simultaneously gets food to those who need it, reduces food 











Solid Waste Management-  
“RCRA states that "solid waste" means any garbage or refuse, sludge from a wastewater treatment plant, 
water supply treatment plant, or air pollution control facility and other discarded material, resulting from 
industrial, commercial, mining, and agricultural operations, and from community activities. Nearly 
everything we do leaves behind some kind of waste. It is important to note that the definition of solid 
waste is not limited to wastes that are physically solid. Many solid wastes are liquid, semi-solid, or 
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